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WINTER BREAKFASTS.

There are those who will say that
they want an egg. a piece of toast or
two, a slice of bacon and a cup of cof-
fee, without variation, throughout the
cold months. The breakfast table
should never be no fixed In Idea that
one may not. look for a little change
In some families the buckwheat cake
Is In constant demand from December
until Apr'l. The luickwhest cake Is
a perfectly good cake, but we all
know when we have enough. To most
cooks and housekeepers the breakfast.
If any variety and study ts put Into Its
menus. Is the most difficult of the day.
for appetites are at the lowest ebb and
need to be coaxed by appetizing and
dainty food.

fortunately for those who are not
blessed with a large amount of world-
ly goods to expend upon the table,
fruits and foods that are cheap and
good are easily prepared. Oranges
are now reasonable and will be cheap-
er; grape fruit Is never very cheap
fruit, but It Is so agreeable for the
breakfast table that It should be used
as often as possible. When three can
be bought for a quarter, they may not
be called too much of a luxury.

An orange, an apple or half a
grape fruit Is a most gratifying be-

ginning to a breakfast.
There Is such a variety of ways of

cooking breakfast eggs that the
poached, fried and "cooked In the
shell" should be varied, often.

There are any number of omelets,
which may be served plalsi nr with
auoes, then a very nice egg dish. Is

one In which the eggs are baked with
a tablespoonful of cream In small
ramekins.

Griddle cakes may be served In any
number of ways, in combination with
cooked rice, or cereals. Gems and
muffins are Improved by the addition
of cooked cereal.

The coffee cake and the doughnut are
peclal breakfast cakes. The follow-

ing recipe Is the
Queen of Doughnuts. Beat together

two eggs, add one and two-third- s cups
of sugar and beat until the sugar Is
nearly dissolved : add a half teaspoon
of salt, one and a fourth cupfuls of

our milk, a fourth of a cup of sour
cream, a teaspoouful each of soda
end nutmeg, and as little flour as pos-
sible to handle. Bet on Ice to chill
and roll out as soft as possible. The
secret of a good doughnut Is frying
them very soft, using very little flour.
When colu shake In a paper bag with
a few tablespoonfuls of powdered
sugar.

BpH ELS
tC WHO receives friends without
himself bestowing some pains

upon the repast prepared for them, does
not deserve to have frlenda.

Brlllat-Savarl-

SEASONABLE DI8HE8.

The time-honore- dish of roast pig
Is Berved during the cold weather, as
pork is best served in the winter
months.

Roast Pig. A pig for this purpose
should not be over four weeks old,
and should not be kept more than
two or three days after It Is killed.
The skin of a larger pig will not de-
velop that desirable crackle which Is
one of the charms of the roast.

The pig is usually stuffed with a
poultry stuffing, though some like rice
and cheese. The fore legs are skew-
ered forward and the hind legs back.
The mouth ts fastened open with a
piece of wood or a cob. and when it
is served the traditional apple Is used
In Its place. The ears are protected
with buttered paper while It is roast-
ing. The oven should be moderately
hot, and basting often Improves the
roast. The time for roasting Is about
three hours

Roast Goose. A young or green
goose Is recognized by Its pliable yel-

low feet and its tender windpipe. As
it grows older the down on Its legs
disappears and the feet become dark-
er In color. The skip is so fat and
greasy that a warm soda bath and a
good scrubbing Is necessary to pre-
pare It before It is drawn.

When the goose is drawn. wah
quickly In clear witter and wipe dry.
Roast like a turkey, pouring off the
fat from the pan. Serve with glblet
sauce, made by adding to a brown
gravy the liver, heart and gizzard
chopped fine after boiling tender.

Stuffing for Goose. Use hot masbed
potato highly seasoned with salt, pep-
per and parboiled onions or onion
Juice Moisten with one tablespoonful
of butter and the yolk of an egg to

acb cup of potato. Sprinkle a little
sage over the potato. If liked.

Steamed Apple Pudding Slice tart
apples into a deep dish Cover with
a light bread dough Into which has
been worked a largs spoonful of but-

ter. 8et Ir. s warm place for an hour,
then lilt the edge and add one-hal- f

pint of boiling water, according tc tha
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Do Just the beat you ran.
Eben K. Rexford.

SOME 8IMPLE DESSERTS.

Often the word simple doeB not Im-

ply Inexpensive, as a simple gown may
be one of much cost: a simple dish
may be of few ingredients yet quite
expensive. The following Is both
cheap and simple when eggs are
plenty:

Sponge Pudding. Stir a third of a
cup of flour Into a cup of milk until
smooth. Set In boiling water and
cook When cool add a half teaspoon
of melted butter and the yolks of three
eggs well beaten, with a fourth of a
cup of sugar. Cut and fold in the
whites of the eggs beaten stiff, and
after flavoring to taste set In a pan of
water and bake twenty minutes. Serve
with hard sauce. Prepare the sauce
by creaming four tablespoonfuls of
butter and add a half cup of sugar
and a teaspoonful of boiling wattr;
flavor with grated nutmeg aiid chill
before serving. Powdered sugar makes
the sauce more smooth and creamy

Cavendish Pudding. Put a cup of
stele bread crumbs to soak in a pint
of cold milk, let stand for half an
hour. Beat two eggs slightly, put In
a layer of bread crumbs In a greased
mold, then some fried fruit and bits
of butter; mix a half cup of sugar and
some of the milk and the eggs with a
little flavoring and pour over, steam
one and a half hours. Serve with any
desired liquid sauce. Lemon Is par-

ticularly good.
Fig Cups. This Is a most delicious

dessert and sounds extravagant, but
will not prove so. Take a half a
pound of pulled figs, stesm them until
tender in a sieve over water; cut a
small opening In the side and fill with
chopped salted almonds. Prepare a
sauce of a half cup of orange Juice, a
tablespoonful of lemon Juice and a
half cup of sugar; when hot drop in
the figs and simmer until 'thoroughly
cooked. Serve cold with unsweetened
whipped cream.

When serving hot ginger bread for
dessert, apple sauce Is a fine accom-
paniment, or seasoned cream cheese
mixed with a little grated rich Ameri-
can cheese and molded tn green pep-

pers, then when well chilled slice In
small slices and serve with the gin-

ger bread or with crackers and coffee
as dessert

n ir diplomatic. A farmer out
wmi unfit tn keen himself aup- -

yiieu with coal by making faces at the
engineer as the train went by.

USING UP LEFT-0VER-

Left-over- s are like the poor, "always
with us." and the problem how to
convert them into appetizing and
wholesome dishes is a constant one.

Especially at this season, after the
holiday dinners and entertainments,
there Is always much left that Is too
good to be thrown away. The ques-

tionable economy of some housekeep-
ers, who are most careful to save
every particle of food aud convert it
with great pains and expense Into
dishes which cobI more than the orig-

inal, cannot be too strongly con-

demned. Common sense and brains
must be used In mixing food.

Turkey Soup. The carcass of the
turkey makes a finely flavored soup.

Break the hones and cover with cold

water, adding any bits of meat that
may be left. Bring slowly to the boil-

ing point and simmer two hours.
Strain, remove fat and season with
salt and iiepper. A few pieces of cel-

ery may be added to the soup while
cooking, or a slice of onion, for flavor.

The ways of using stale bread and
cake ore legion. The crumbs may
make stuffing for fowl or for breading
chops or crumbing croquettes, for pud-

dings and griddle cakes, such a num-

ber of things that nsver a crumb
should be thrown away unless It Is to

fed the hungry birds.
Buckwheat Cakes. Pour a pint of

scalded milk over a third of a cup
of bread crumbs and let stand thirty
minutes; add a half, teaspoonful of

salt and a yeas: cake which has been
softened In lukewarm water, then add
enough buckwheat to make a thin bat-to- r

to pour. Lei rise over night; In

the morning beat well and add a ta-

blespoonful of molacres and a fourth
of a teaspoon of sods dissolved In two
tablespoonfuls of water

HERE is the tariff board appointed by President Taft, which has Just completed its report on wool for the
of congrees In readjusting the wool schedule. The document Is comprehensive digest of the dif-

ference In the cost of production in this country and abroad. The board members, from left to right are Thomas
W. Page. Alvin 11. Sanders. Henry C. Emery, James B. Reynolds and William M. Howard.

ORLEANS LOSES HOPE
'Pretender" Changes Plans in

Attempt to Form Monarchy.

Royalist Leader Attempts to Recon-
cile Few Warring Followers Rop-ulac- e

Care Nothing for Restor-
ation of Throne.

Paris. The royalists, who are al-

ways fervent In France, although their
political Influence ceased to be Im-

portant long ago, were surprised and
rather dismayed to receive from the
Duke of Orleans an order that he will
have no direct representative In
France hereafter.

The Duke of Orleans, the royalist
pretender to the French throne, of
course, who Is an exile In England,
writes an open letter In which he ex-

pressly says that any one assuming
to be his personal representative will
do so without authority.

In this way the duke hopes to end
the discord which began several
months ago after he changec his rep-

resentative here. On the one side Is
the newspaper known as Action Fran-caise- ,

of which Leon Daudet Is head;
on the other are individuals who op-
pose the militant methods or this news-
paper.

In his letter the Duke of Orleans
says he has undertaken to reorganize
his followers In an effort U decentral-
ize the royalist movement, as he baa
always been opposed to centralisation.
The political bureau la suppressed,
but delegates will be appointed who,
by means of committees, will carry on
the royalist campaign.

As a matter of fact the cause of the
Orleatilats, the most important branch
of royalism In France, has shuns: to
a mere shadow. Tourists, particularly
Americans, visiting France, are prone
to ducuss the possibility of the mon-
archy some day replacing the present
republic. But these discussions spring
more from romantic speculation than
from ar - knowledge of the situation.

The French republic was never
stronger, more solidly placed on Its
foundations thau at this moment. The
royalists proclaim themselves openly
In the senate and chamber of deputies,
but their number Is insignificant: they
fall to hold even the balance of power
when the other parties are closely di-

vided.
Among tbe working classes no de-

sire for the restoration of the mon-
archy Is apparent. The last strong

He Got Insurance Money by Fraud-No- w

St. Petersburg Police Have
Him in Custody.

St. Petersburg. A widespread Bwln
die effected by fictitious life Insurance
operations has just been discovered
by tbe St. Petersburg police Tbe
chief figure is Siglsmund Hoplavsky.
son of an Insurance agent. He has
owned to frauds on the New York
Life, the Urbalne and the Kertcb In-

surance companies. Poplavsky re-

ceived a high school education in his
native town of Ttflis snd started
swindling early. He got appointed to
the traffic department or the Vladlkav-ka-

railroad and there sold six wagon-loi.d- s

of wheat belonging to a ship-
per He was indicted und bis mother
bailed him out. giving bim the title
deeds of an estate she owned as se-
curity He sold the ball security and
hid In the Caucasus

His first experiment In fraudulent
life Insurance was a dozen years ago
He Insured himself with the Urbalne
company for 15,000 rubles. The fol-

lowing year a very sick man present-
ed himself at tbe Pskof office of the
company, far away from where the
policy was taken out. and duly paid
the premlt showed all the
passport id i documents of
Poplavsky ilck man, wh

trua name Fediounln. d
and Poplav had taken
other's tden the Ipsura
policy. Still
be went to
spent tbe 9 In 191

Insured as Ith the

hold of those who still retain loyalty
to a king of France Is found among
the aristocracy, but even there the
sentiment is not nearly as strong as It
was a decade or even five yesrs ago.
The Catholic church has slways been
royalist In its tendencies, but since
the separation of .church and Etate this
Influence Is not as g as It
was

Many officers In the French army
and perhaps the majority of those
holding highest rank In the navy be-
long to the old nobility or aristocracy,
but the new generation is quickly
crowding these representatives of the
ancient life of France Into the back
ground. In spite of the Socialists' ef-

forts to decry militarism, the army Is
Intensely loyal to the republic.

In a word, the old ghost, the restora-
tion of the monarchy, seems to be fald
definitely. Therefore the letter of the
Duke cf Orleans, completely changing
bis paBt plans, awakens Interest only
among his few followers.

Tug Hits Whale During Fog

Clever Russian Swindler

Strikes Sea Monster Asleep Off the
Pacific Coast, But Escapes

Damage.

Tacoma, Wash. With a mighty
thump, that sent Capt. Crosby sprawl-- '

- I his deck bouse, and deck
flopping wildly out of the bunks,

put the engineer on bis back and set
the mechanism shuddering, the tug
Redondo came to a audden stop near
the light four miles north of the fork
of the Fraser river on the sturdy
trcmp ship's trip here from Vancou-
ver, B. C.

At first Capt. Crosby thought the
tug was aground. But the real reaaon
for the big thump and the cessation of
the engines was even more hair rais-
ing. For it was discovered the Ro-don-

was on tbe back of a whale.
And it was a whale something more
than three times as big as the tug.

Capt. Crosby said the sea monster
must have been asleep, for otherwise
be would not have lain about In tbe
deep In that way and got bumped
into Whales have been reported as
oxtraordlnarily plentiful off the mouth
of the Fraser. and constant lookout
was kept for them, but tbe night
was misty and completely bid the
whopping, napping ocean glanL

Tbe lug smashed into the whale

York Life for 35.000 rubles and in the
following year he took a man from
the hospital mm was incurably ill and
equipped him with all the Feriounin
papers. Tbe dying man was installed
In tbe apartment of Poplavsky's
brother, where very soon he died. His
real uame Is so far unknown, but he
wus burled as Fediounln snd onee
again Poplavsky got the insurance
money.

Then Poplavsky married a young
wemati named Smurnoff and forthwith
Insured her with tbe Kertcb company
for 1,1100 rubes. Soon be found a fe-

male patient In one of the St. Peters-
burg hospitals whose case was trope-les-

He i us sble to get her furnished
wltb his wife's civic pupers, and when
she died be collected his wife's lnnui
auce money. She also was burled in
the name of Fediounln. Then he set-
tled In St. Petersburg as Bolesluv
Kuplnaky snd opened a timber busi-
ness. He tried to tnsure wltb the

company for 25,000 rubles, as
he now admits. Intending to repeat
the swindle that had so far succeeded
But by this time be was being
watched.

The police will exhume his snd his
wife's doubles to try and learn how
they died Tbey believe ihat he had

lie feasy, because the
rn had the effect of
Irlea that would have

HAS WORKED A FULL CENTURY

Coloradan Retires at Age 114 Said
to Be Nation's Oldest Msn Want-

ed to Retire With (100,000.

Grand Junction, Col. "Cherokee
Bill." an Indian-negro- , said to be one
hundred and fourteen years old, and
declared by the United States census
to be the oldest man In America, has
announced that he will retire.

"One hundred years of work la
enough for any man," said Bill. "I
wanted to retire with (100,000 to my
credit, an average of $1,000 for every
year of my life, but I cannot make
If

He Is reputed to have 800 pounds
of gold cached away In biding places
about the little shack which he calls
home. His gold, according to esti-

mates. Is worth between $76,000 and
$80,000. His fortune has been made
within the last fifteen years from gold
raining In Leadvllle, Cripple Creek
and along the Grand river. Tbe only
name by wblcb be has ever been
known In this part of the country Is
"Cherokee Bill."

with terrific impact, and as the big
fellow struggled, the tug's propel-
ler blades sank Into his sides.
That put the engine out of commis-
sion.

"The tug," said CapL Crosby, "was
really at the mercy of the big fish for
several minutes. If be had been in-

clined to get mad over bis loss of
sleep and try tossing about a bit he
certainly could have turned tbe a

over. But be was apparently a
peacefu' flsh, for, Instead of trying
to throw us up In tbe air, be only
struggled enough to get the propeller
blades out of his ribs and then left us
on the dive.

Finds $10,000 In Wooden Leg.

Oklahoma City, Okla. An old
wooden leg may not be much of a
legacy, but when It contains $10,000
it certainly Is worth having, thinks
Jacob Randall, a pauper at tbe poor
farm of Canadian county. The leg
was given to him by Alexander P.
Hamilton, a supposed pauper at the
farm. Just before be died a few days
ago.

Randall miei discovered a large
roll of money In the stock of the
artificial limb ir Hamilton had rela-
tives they are not known of here.

MAN 71 TO WED WOMAN 38

Professor H. F. Flsk of Northwestern
University and s Former Pupil

to Marry In Spring.

Evanston. Ill Dr Herbert F. Flsk.
member of the tacully of Northwest-
ern university, and Miss Carla Sar-
gent, formerly a student in one of bts
classes, are to be marrlel next
spring.

Dr Flsk is 71 years old and bts
fiancee 's 33 years bis Junior. Tbe
romance began several years ago,
when Miss Sargent was a pupil listen-
ing di ly to Dr. Flak's lectures.

Dr. Flsk has been an Instructor in
Northwestern university 'or nearly 4U
years and is oue of the best known
educators in the west. He Is a gradu-
ate of Weiieyan university, in 1873
he became principal of the Evanstoo
acedemy, which position be held until
1904, when be resigned Since then
he has been principal emeritus of the
academy and professor ot pedagogics
In tbe university.

Dr. Flak's first wife was Miss Anns
Oreen, whom he married In lstta.
They bad two daughters, me elder

tbe wife of Prof. Charles Zuebiin,
and Miss Nell Flsk Mrs risk died tn
1908

Miss Sargent was a student of Dr.
Flak, first In the academy, from which
she was graduated In 1891, and later
in bis classes In pedagogics in the
university, from which she graduated
in 1896. She Is a member of tbe Phi
lie! it Kappa sorority In 1897 she be-

came a member of .be faculty of tbe

that aha "t re or her
mother dur years "

Those Dear Girls.
Maud- - -- 1 am told I got my good

looks from my mother.
Ethol I wouldn't repeat that If

t were you.
Maud Why not?
Ethe- l- People will think your moth- -

Nothing Much.
"I don't know whether I ought te

recognize hli here In the city or not.
Our acquaintance at the seashore was
very slight."

"You promised to marry him. did
you not?"

"Yes; but that was all."

Where Ignorance Is Bliss.
"Judging from the way Puffkins

walks, he seems to be well pleased
with himself."

"Just so. And Puffkins never seems
to realize how much he stands alone
tn that particular."

Gathering Data.
"The object of the average explorer

seems to be to acquire enough mate-
rial for a lecture."

"Yes; that is my wife's aim when
she explores my pockets."

In Chicago.
"Did her husband die or resign?"
"I believe he merely failed of re-

election."

Makes for Happiness.
"Are they happily married?"
"Very. His lodge night falls on her

literary club ulght."

Constipation causes and aggravates many
serious diseases. It it thoroughly cured by
Dr. Pierce's Pleasant Pellets. Tha favor-
ite family laxative.

About one man In a hundred can
stand prosperity. The other ninety-nin- e

never have a chance to find out
whether they can or not

Sore Throat is no trifling ailment. Ik
will sometimes carry infection to the en-

tire system through the food vou est.
Hamlins Wizard Ofl cures Sore Throat.

And the love of money Is also the
root of much matrimony ana all ali-
mony.

."K DAT
Tablet.

lmiitirlni refund money If It fail, tn curs
ttEOVB d signature lion oaca box. tto.

Some society women are known by
what they waste their affections on.

Lewis' Single Binder, exvr.i quality to-
bacco, touts more ttinu other So cigars.

Profitable goods are good friends
that we dearly tlove to part with.

.THE KEYSTONEj
TO HEALTH

IS

HOSTETTER'S
STOMACH

BITTERS

You can strengthen
the system, keep the
bowelsopen,prevent
Colds and Grippe
by taking the Bitters.

Constipation
Vanishes Forever
Prompt Relief Permanent Cure
CARTER'S LITTLE
LIVER PILLS never
(ail. Purely vegeta Sssssssssssssssssssssssl V.

ble act surely iHssn AD I k Dv
but gently on aSBBSSLBS vnlt I L.IWI

improve the complexion, brighten the eyes.
SMALL PILL. SMALL DOSE, SMALL PRICK.

Genuine must bear Signature
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